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homo Jetters: good business-letters; good nelp-

" twl letters of any kind the mind may suggest. They should be in hand by
. \wednesday of sach woeek. Write on but ome side of the paper,

Address, 30CIAL COILNER EDITOR, Bulletin Ofice, Norwich, Coun.

FINE RRIZES EVERY MANTH OF ONE DOLLAR EACH. Award

made the last Saturday of each menth,

. POETRY.
glujiade ot o Shut:in.

1 vsed to watch her day by day,?
- ('Twae, just g“cm th’ strost from
The flat. the window bay,
The curtain draped so all might see
The duster's whisk, the mov broom
The movements light as fay;
‘And oh, 'tis lonesome in m¥ room
Sinee Little Housewife went away.

The rippling hair of golden brown

' Beneath a e cap Ite,
The ':nprun v %tﬂm-{i’g&l
Gray eyesm grarkied, Clgar and

bright:
The busy hands and tireless fest,
The clear-toned voice that carolled

/ Ray—
And oh, 'tis lonesome in our street
' Silnes Little Housewife went away.

<1 never learned who she mightibe,

Mald, wife, or widow, 't v the
same;

T anly know she was to me
A pleture (In a window frame)

Of youth and love, of life and light,
Of all those hopes long passed away

And oh, "tls loncsomeg here tonight

¥.

L]

For ol, 'tis lomesome-here for
Since Little Housewife 1
—Lucie

Presence.

O mothar—mother of mine—
What a wonderful mother you ars!

H n, ] ighe F
Guivere B L0, Whits el )

T fee) your, hand .en my forehead,

"1 sea qﬁtﬂwa}mﬁ e

I.am go mother—
I shall forget—for & while.

. Hark! Thare the puns have awakened,
Madlr they stamp and roar—

Snarling  their hungry impatience—
Gluttono

lions of

_?e\'om)-_vn 8 throu the clamor,

: l'nde;-tm q’nla |>!'r S
Wet with the miffs o em oy
. G!Immqe‘g the Gefman wire ©°
“Ehargs:

Y J Tenee
After the crash and boom,
. Into the pallid darbreak—
‘Over the edgecof dobi 4
Low on the.f < “
. Trembles Ly 2 slar-<a
O mother—: oF ar mifle— >
What a beautiful mother vou are’

—Jennie Betts Hartswick In Life,
INQUIRIES AND ANSWERS.
BLUE BABY—Card reeelved and

farwarded to Kitiv Len.

AUNT MARY—=Card ha

s been mail-
ad to Princeas Pat. .

L= |

CARDE AND LETTERE reccifed

for Interested Reader have been wt
to him.

WHAT WAS IN POP'S LETTER.

o ‘ Ly
That le ts a' Chigesp puyzle

there ix Ma cH Soud hum-b',:ueu

¢t In it Hope says they have to re-

st o camouflage over in France so

Jiuch that they are now hiding things
of Sonsequete HH0 ofuE _.t!ggqm :

What can Pop write that-nesds #o
mueh green ink to cover it up?

“There's two good things in the Jet-
ter" said I, “that he can 588 mare
with one eye than he ever could gee
with two before, and that he has his
life insured in your favor for four
thousand dollara™

“That last Jooks thoughtful and kind
and good,” sald Hope. “but I've never
had anything but disappointments fn
that direction, expectations
are so confirmed I can't scars up one
eingle ray of Nope. and fajith In that
direction died and: was ~buried lang
ago.

"I guess It Mmay he true, for the
payment of the premiums do not de-
pend upon Pop. Hajust starts it and
the government pays the premiums
and does the rest. If he should be

sent west <t haches you would
not only gorythq }Dﬂ‘lﬁ‘%ﬂ : but might
be In the lips—for a pension If any-
thing happened to me."

“If anybody could send him west

John Barleycorn could haye d#m that
long ago” ‘said I}’oﬁ “He la-a
sleyer, Hez, and don't vou forget it"
HEZ HARMONDY:
A FEW EXC’ELLENT_ RECIPES,

' Dear Soclal Corner Sisters—These
recipes may he found néw and palata-
ble 1o some of you: :

Yankee Crout—Siice ‘one-half a head
of good, aolld & ge and _three mead-
ium-sized oniAns: hut into ‘2 emall

Agatewars keftle ) &dd one cup 6f vip-
‘cgar, one teaspoonful of ealt, lnrd the
size of a walnut (beef drippings are
preferable if pou' have them), a good
=prinkling of- popper, cover with “befl-
ing water and cook two hours.
Carn C er—Take 1 can of

1 grated anjon, T potators ¢4t Ta slices
a small piece of butter, sali and pep~
ver. After notatses arg cooked, ai
enough milk, untfl ft is as thick as

You want it. This is inexpensive and
is very beatingefér cold waather, Some
prefer it ihi #d4.”

Meatless Luncheson Dish—FHers is 2
very nice luncheonm or T‘;)per dish.
TRke 2 cups”of old boll rice, 1.2
cup dry bread crembe, 1 enp chdpped
;1'1;: {nu:;. a littla salt and pepper.
Mix together with _lea:sandgxnm
a_loaf. Put In baking dish with a lit-

tie water and ol rgarine  mpized.
Baste n mm ﬁuﬂr‘i Tkl
Pake .abolit ‘[-.ﬁ or un Ehm:.&
Cinnamon Rolle—I make these when
I make bread. Take 1 3-4 pounds
bread doush when rigen and

m-gtgr
molding. Putrda howl agd withy the
lo'po‘_er

hand, mix in 3 heaning
fard. Put off gmrd [‘I T a
snuare. rolling ragher thin oftan o
piece of butler and spread over douxd
with a knifs. Sprinkle generously
with sugar and then with ‘clmmamon.
Itoll up. Pinch one end together nad
cat off mbout 1 1.2 inghes long, al-
et 4n=

'

ways pinching end together hefore
cutting. Place on end In %un
with edges Jjust touching. p Ig
closed end down so that filling will

for 1-2 hour or so

run ont. Let rise E
“and bake. HANNAH WHG;
HELPS OF INTEREST TO YoOuU.

Dear Boclal Corner Sisters:—Thesa
domestic hints may be new to some
of you:

This plan has been a suocess for
keeping the e of berr¥ ples from

under the crust: Mix a table-
spoonful of Mour with the sugar to
be used, and the orust will keep crisp
and wiil. not becomie soft or soaked
'lth m'

If sllver which is not to bo usad
often is kept In dry flour it will not
tarnish and will need only to be
brushed off when wanted for use,

In using ink of differént colors for
gpecial work one will find it a great
help to have a penholder to mateh
each color. j

Every housawife has had the exper-
lence of finding a carefully prepared
mouse trap denuded of its bait, but
unsprung and minus its victim. Thtls
can be avoided and Mr. Mouse's cap-
ture asgured by usi for bait cheese
crumbs instead ‘of a large Jnmp. To
got the érumbs the mouse must press
down and thus sat off the spring. ‘A

lump, on the ‘other haw, iz ‘easily
Btolen.. . L ]
Brown bread, ecut-In thin slices and

&pread with strawberry jam or peadh
marmalnds and coverdd with a layer
of cream cheese, makes a novel lunch-
eon sandwich. LECRA.

GREETINGS FROM RURAL DELIV-
P ERY,

Dear 8ocial Corner Friends:—Inter-
ested Teader:—Many thanks for the'
fine ealendar just received. Lat the
eagle gcream!

We were very sorry to iearn. Brother
8i was on the sick list. By the good
care of his faithful nlece, Mandy, we
hope he is chipper as ever by this
time.

We wish to thank The Bulletin Co.
for the little “yellow'™ paper we re-
eolved hy last Saturday's mail. -

Patiatch: Many - for

the

[ heautiful - -Nrtl,!inr‘_ and” Chejstmas

~ards recelved, * ;

FPapa'a Boy: Have you forgoiten
The Corner page and the old friends
you have never mel?

Crimpson Rambler:: Have ¥ou 1ald
down, the pen to restior are you caring
for the sick. as usual.

Az the days and weaks go bye, how
we do miss Aunt Abby, who was a
true friend to The Corner: and a
friend to all who ever met her.

Hava the old writers of The Corner
who were once the life of the page
Biven up the ship

RURAL DELIVERY,
THE LATEST KNITTING FAD:

Diaar Soctal Cérper Bistera: —Some
of ‘you may desire to know ‘how to
knit spiral stockings. Proceed as fol-
lows:

Cast ‘72 stitches on § stes! needlas
(No. 14), knit 4 inthes, 3 plain, 2 purl
AMake & seam stiteh (making 73
stitches), reverse seam stltch every
other row, plain and purl, kit 10 purl
stitches, then knit rest of .the round
plain to s stiteh, knit 4 piain and
10 purl rest of round plain. On each
round knlt 4 plain stitches on preced-
Ing 10 purl, then knit 10 purl and re-
peut for 12 jaches. Divide stitches for
toe, having 36 on front needle apd 13
on each 2 back needles. Knit seam
stitch and next one together, making
72 atltches in all. Knit to the front
of back needle within 8 stitches, knit
2 together amd knlt last stitch on
needie, knit 2 on front needle. slip 1,
knit 1, throw slip stiteh over (knit 1)
knit remalning stitches within 4 of
end of front needle, knit 2 together
and remaining 2 stitcles, knit 1 stitch
on back needle, =lip 1, knit 1, throw
slip stitch ever (knit 1), knit from 3
rounds plain, repeat, narrowing as be-
fore 4 times with & rows between, then
2 reunds betwesn sach narrowing il
¥ou have 18 stitches on front needie
and § on each back needle. Put ajl
back stitches &% 1 needle, cast off by
knitting 2 together and slip 1 stiteh
over, making =quara toe. A little
more than a skein of wool is required
to make thess stockinge.

MARY JANE.
FRNNA
: POTATO SALAD,

Dear Social Corner Sisters:—This is
excellent:

Materials—Six hailed potatoes,
sliced while hot and allowed to caol;
L small onion, minced fine; 1 1-2 tes-
spoon salt: hard bofled egzs, 2 table-
8poons mincad .celery, 1 tablespoon
parsiey, boiled dressing, 1-4 teaspoon
mf-ur}ha dressi

or ressing use the followi
materials—One cup vinegar, 2 r.e:.;-.

Epoons sugar, 1 ‘teaspoon mns-mrd. 5
tablespoons hutter, 1 teasparn salt,
1-4 teaspoon pepper, 1 cup sweet miik,

and 2 eggs. .
Way of Preparing Dressing and
ad the usalt

Salad—Melt the btt:t‘l'w.
sSugar, mustard and pepper, then add
:lgler ?ne&u a?l‘:: bl‘él:lr to a boil. Then
n e milk. r constantly un~
til thick. Remove from the ﬁr: and
fold in the two well-beatan eggs.
When ready to serve, find the salad
bowl with lettuce, put in a layer of
:’r;'g po‘;alqaf and sprinkle with the
oppe djon, celery and rslay.
Altmte%?! this manner l.mmn:ll thye
malerials are used with a of
dressing on “top. Garnish with hard
bolled ezgn in quarters, and the white

leaves of the celery.
EASTER LILY.

o

JANUARY MEET OF CLUB NO. 1,

Dear Soctal Corner Sisters:—The
regular Soclal Corner meseting of Club
No. 1, to which all writers are invited,
will be held in the W, C. T. U. hall,
;I:h' Willimantic, on Wednesday, Jan.

Sisters are requested to bring their
own ’:l:wu. spoons, knives and forks,
‘atc. j

A large attendance s expected.

‘o |A HALF mm.:ﬁc’m
CIPES. J

Dear Spcial Corner - Sisters: — 1
Lherewith enclose six —
ne'nrﬂl-ko- Dropsa—Two - eups corn'

3 | gar,
| Beat

. | the
.j brown. :

| cup . 4 teaspoons baking powder,

flakes, 1-2 cup
3 whites, 1-8 teaspoon salt.
wh.ﬁfea stiff, mix mmﬂjanm
order: given and drop in
ap"uo:',,ltul on tin.
uhtil thoroughly done:

cocoanut, 1-2 cup su-

and a delicate
Geolden Corn Bread—Three-fourths
cup corn meal, 1 1-4 cups flour, I-4/

1-2 teaspoon t, 1 cup milk, 1 egg.
and 1 mmb'ﬁ melted buttar.

in & hot oven for about tweaty min-.
utes.
Cream of Corn Sou

add one cup of drained canned corn and
a pint of stock or hot water. Simmer
for twelye minutes and strain through
a sieve, Pound the ¢or. with a pes-
tle, return to the sleve, add a little of
the hot strained liquid, and preds as
much of the corn as possible through.
Melt one heaping tablespoon of but-
ter: fn it cook one tablespoon and a

per. Add gradually ions
cup of milk. Stir until thickened, and,
::ﬂan boiling. adtﬂ the nl}ea._ted “:mu
a quarter of a ocup of cre 33
Nut %mlinﬁ:—Bqat 3 eggs uéhtl}
add 4 tablespoons sugar, 4 tablespoons
melted butter, 1-2 cup milk, 1-2 cup
chopped nut meats and 1 . teaspoon
g powder; with sufficient sifted
flour .to roll oul.cSaamn with nalltlt‘{;
grated nutmeg. Cut Into pleces 3 ]-
inches long and 2 lnchea'gwlth. Cut
two slits in each plece and give gach
one & twist. Fry in deep, bot fat,
drain on brown paper and dust with
powdered sugar. -
Lima Bean Soup—~One cup dried
fima' beans, 2 medium-sized onions,
wliced; 1 medium-siged carroy, §-2 cup
broken spagueiti, & pints -water,
tablespoons butter, 1 teaspoon salt,
paprika, =onk the beans ior several
nours, drain off any water that is left
and add coid watler, After they have
cooked for about ons hour addl the
oplons, sliced, Conunue cooking up-
til the beans are sort, Rub thnrough a
sleve. To this add the cooked carrots
eiced very toip, and cookeldl spagpeit.
It may bé necessary to nad,  ppore
water, Add zalt and -butter, This
soup can be varied by the addition of
a Istle chopped celery, shredaed cab-
‘bage, turmp or potato. ic .
Tartar bauce—ltub the yolks of 3
hard: bolled eggs to a paste witn a
wooden spoon, and add half a table-
spoon of mustard, a saltspoon of salt
and a pinch of pepper. ‘fhem , yery
gradually " blend ‘in, stirrings eon-
stantly, one small cup of olive ofl and
coptinue to beat until the sauce is &
light, creamy mass, Dilute to the
wendency of mayonnalse : by
the addition of a little we_al;g ar,
and ' add cie tablespoon ‘of finely
chopped cuweomber pickle, This sauce
is excellent for all varigtles of fried
{ish.
Best wishes from ,
MOUNTAIN LATCREL.

e —

FOR THE SCRAP BOOK: >

Dear Sbeial Corner Sisters:—These
are good for the veference scrap
book: I
All water may be made soft, by
adding a teaspoonful of borax to dn
ordinary sized kettle of water, in
which it should boil. .
h. \tl;rigs cloth out of i\'a}-m water (not
iot); have near a dish o balking soda;
wipe oft shade. Dip cloth™in sdWR,
wipe off agaln, then take a elean dry
cloth ‘and wipe shade éry-as possible.
At first they wlill ook dark, but
when dry; will be nice and white,

¥

third cup of cold water. Boil
gether without  stirring  until It
tlireads,” Have Teady ‘the [ilMly
beaten white of one egg, flowly pour
the a¥rup over the egg, stirring con-
stantly until cool. Flaver as de-

slred.
Rub. the bed first with oil,
ill .~.pots,

to-

sweel
rubbing hard to remove
then rub with a clean fiannel and &
little  dry - rottenstone powder
finish with:- & silk dust cloth.

. Put the eurrants in a straiper, and
sprinkle thickly with fiopr. " Rub them
well untii they are sepagated, and the
‘flour grit, and fine stems Wave pasbed
through the strainer. Then place the
strainer and currants in a pan of
watar, and wash thoroughly. Lift the
strainer and currents - together and
change the water till clear. Drain be-
tween towels, and pick over carefully.
Dry them in a sunny place or between
towels, bui 4o not harden them by
putting them into the oven,
REBECCA,

CANNED FRESH PORK.

Dear Social Corner Sisters: A Happy
New Year to you all. No doubt but
you all are trying o keep warm this
coid weather,

I wish to thank Interested Reader
for the pretty calendar. The photo
could not have sulted me hetter.
Aunt Mary: Enjoyed your letter so
much.

I-notice Elnora has answered Zezlah
Doolittle’s inguiry how to can [resh
porii; meant to sent in my wny be-
fore. : X

We are apt to dress off a shoat or
sc late in winter or early epring. Af-
ter disposing of the head, hubby slices
up shoulders and hams, cutz off the
rhind, then I fry it as for table use
(by the way, if I use wide mouth jar
cut pieces to go in easily; but I prefer
a gallon stone jar, no larger, as it
takss so mauch gat), place the cooked
meat In and pour over wh t fat fries
out, 50 on untll jar is full; sait just a
little. Then, if & stons jar, covaer well
with meited fat: if Wot enough fry out
or melt some jard, then placs a weight
on to keep mest under, Each time
¥ou take from jar be syre the meat i=
well covered. If a glass jar when fill-
ad with- meat cover with fat and seal
To use 1 place the meat in the oven
te h#at thoroughly; salt a little more:
never have lost a piece yet and kept
it during the hottest of weather. Have
done so for years and it is as good
as firet dressed off. I cook the spare-
ribs, but if too lats in season and
afrald of spoiling I cut the meat from
the bone and cook like the rest. With
other metits and soups I Tollow El-
nora's way but 1 really.think one would
prefer the fried fresh pork than- the

holled,
GRACE.
U SHOULD KNOW.

Dear Soclal Corner Sisters: When
you wish to starch a shirtwxzist put a
lump of starch In the rinse water and
fold in a dry towel for a few minutes.

To plek up splinters of broken glass,
wat a eloth (woolen: iz the best) lay
op the fioor whore the pieces are, pat
it and the particles wili adhere to it

To prepare hot cloths wei and put
in douhle boiler. =

In sweeping matting cover the skirt
of your broom with &n old undervest,

To clean brass pipes with kerosene
and whiting use one teacup of kerg-
sene oil and one-half gallon of water;
into this shave one-half bar of laun-
dry soap and let It Lol until_all the
soap dissolves: take this mixture from
the fire and atir in all the eawdust It
will take. Leave the mass to cool;
then ent in small pieces about the sizge
of a mble and keep in a covered
can. This makes a safe and pconomi-

THINGS YO

.&n& ummm; the dry. iﬁlw1 ;
milk, well ...ﬁm £-
ter, Bcako in ‘a ghallew bu pan

lice 132 3

onlon, and a sprig of ley nmd cook |
iwo tablespoons of butter:fintil the
zion Iﬁoﬂs’ned' and wl&w m&m

One cup of granulated sugar, one- [

_ NORWICH -BULLETIN, -SATURDAY, IANUARY 5, 1918

e ure; Wet-
: 1 tepid water,. fold a piece
of dark brown paper about five times;
soak it In water and lay on the bfulse,
taen apply a hot iron. or poker unti]
water évaporates. . The bruise ~will
suraly disappear, : « 1
If you wet a spoon in cold m= -
fore using jelly the jally will )
When th= metal comes off of a shoe-

 Have snvelops with transparent name
space for hopka and eyes, buttons; ete.

Taks a piece of lasundry soap and
scrap2 a hollow a little r than the
kele in your graniteware kettlz, Hold
the dish firmiy over the hollow and
pouy esmall amount 'of meiced babbit
metal in the hole and, let it harden.
If ,you have 2 numk

tlothespin, ‘This is & very good way
to keep leiters together. ]
 When slicing tomatoes use a bread
kaife with-saw tee Y
that will' clean wallpaper a few appii-
tations of Frencli chalk or ether. will
do it

paint_on it use a jittle ether,
- Bleach handkerch
come yellow by putting cream ‘tartar
In the water; sdak about five hours.

Strateh a picture wire over your sing
over this hang your Morning Bulle-
tins, if you don’t have to send them
Aaway, or picces nf tissus paper pat.
terns. Use to wipe greass from- fry-
Ing pans and pots, etc. These are
good. to wipe off the sink and foer if
unything. is spilled.

throw a little cold water on it that
will_ ftop Its enlarding and soaking

into the floor.
| ETHELYN.
Norwich..

A DINNER FOR THREE DAYS.

Pheasant Soup: Fry brown in beef
fat one cup of onions and add a little

anid one cup raw potatoes cut if dices,
the bottorn of your soup «tureen with

a tablespoon of minced parsley. (I al-
ways keep dried parsley and celery on
hand).
bread and serve,

Mock Reoast Mutton: Boil o pack of
mutton until the bonez slip nut easily;
take dut the bones and shape into a
doaf (I save the broth for soup the
next fay): put into o dripping pan,
ond spread with o thick dressing made
with bread crumbs and crackers, well
seasoned with #alt and pepper, pork,
fat or nuimargerine, and sage, Roast
twenty minutes (basting with tha li-
auld with which mutton is holled Keep
liauid hot on =love while basting).

Vegetables—Bakegd Potatnes—Aspar.

cift Into (inch lengths, heat and piace
in a hot serving. dish; meke cpeam
sauce and pour over (1 make ‘mine
with one teaspoon nut butter) anid¥ one
teaspeon {lour blended tomgether, slowly

end “papper; whin smooth pour dver
AsSparagus,

Rice Gems: Cook rice In =alied wa-
‘er (save water for soup) then put in
fup, pressing down as light as possi-
Ble: lat stafnd ten minutes: diz out
center and let stang over night: thon
1l with eanned fruits and serve with
the. juice of fruit, honey, or cream.

‘Dessert: Make a caramel by heating
augar in a frying pan unti]l meited and
of darg color. Carsfully add boiling

then Ist cool. Placa a dessert spoon
12 each eun: make a custard of one
fiuart of milk, four ezszs, and threo ta-
hlespoons of sugar: Al cups, placs in
4 pan- of hot: water, hake in oven:
‘serve coll In-imdtvidunF dishes. . *
Wednesday's Dinner.

Soup, Cream of Mushrooms: Biend
one tahlespoon of buttsr and flour and
ndd slowly thres cups of milk; whep
#mooth add one ean of mushrooms,
ent into small pieces: season with eels
“ry sglt, dried parsley, pepper and'salt
to taste > - .
Breaded Veal Cutlet: Parboil vour
veirl, them draln and eool, season with
enlt and pepper. uslng your cwn Judg-
ment; dip In flour, then beaten ess,
then in dried bread crumbs and fry
in beef fat to cover. Drain, serve with

of

white snuce; tomato sance is also |
and | .n0a
)

Turkish Salad:

To one pint c-r.j:cnld
Imked beang all

ow two onions which

have been standinz sliced in cold wa-

ter, about nne hour; cut small and
mix with the beans; then edd French
dressine. Arrange on a crisp leituce
leaf with cut olives or you can serve
with slices of hard -bolled exs. L =

Dessert: Strawherry Sherbet—Put
through yvour collander a can of straw-
berries, add two and one-half cups of
Fuzar, three cups of water, julee of
two lemohs and two tabiespoons- of
golatin, ‘dissolved in ,one-hall cup bf
boiling water. TFreeze and serve with
lelly roll.

Sugarless -Déssert: One-half enp
taploca, wash and soag several hours

Then add one cup of dates and a lit-
tle salt and two well beaten egzs (Just
tie whites). Sen_:u cold,

= KITTY LOU.
TO MAKE A SOCIAL CORNER TIE.

Dear Soclal Corner Sisters:—To
make a Eocial Corner Tie—Use pear]
cotton No. 3 yellow; and make a dh
of 3 *; thread over and hook through
first ¢h made, Thread over and draw
through- work and repeat until there
are geven ioops on hook, thread over
and draw through all seven loops, ch 1
making ‘&2 long st, over and hook
through long st, and continue untjl
the desired length. Finish the ends
with crochet balls.

ie No. 2—Ch 1 vard lonz: second
how—* skip 1 st.-1 g ¢ in next, pick-
ing up one thread only, ch 1, repeat

clover leaf as follows: Ch 6, joln with
sl st, ch 1 turn, * 2 s ¢ over ch af
ring, ¢h 8 turn 1 5 ¢, 1 first & ¢ made
turn 1 s ¢ In ¢h of &; 5 d.¢c, 1 8§ ¢
over same ch, repeat from * twice and
finieh with ®1 st over ring. leaving
anough thread to sew to cord.

PRUDY.

INQUIRY FROM KEZIAH DOOLIT-
TLE FOR CANNING FRESH PORK.

This {8 my method used for years:
Cut ment from bopes; pack it clossly
in the jurs, use a_ teaspoon of salt to
quart can of meaf. No water. Put on
cover (I have always used FEconomy
jars for meéat), boil at least three
hours, longer will do 'no harm: some-
times T boil it*four hours. 1 have beef
that was canned three years ago, fresh
snd sweet as & rose,
of meals and same. -

READER OF SOCIAL CORNER.

—— e

Every Woman Wants

Fidirie

ANTISEPTIC POWDER |
_FOF n

tal ingredient to kindle fire. Trv it!

|

string wind with a thread and shellac |
Bake in & slow ovea | '

er of recipes |
iiry fastening them together with .a

‘I think it ts nice :g'kmw something |

If you wish to clean silk that. has

iefs that have be«|

When wou spili greaze on the floer|.

driled celery; add six cups of beef'stock |-
hell untll pbtatoes are well done. Cover

firlgers of toasted bhread, sprinkle with |-

Pair the bolling soup over the |

UEUs in cream: A can of aspardgus

sdding ose cup milk; season with salt4®

Water, stirring until ali Is dlssolved: :

in_ocold - water,. and cook antil clear, |’

from * to endl of ch: finish end with.

I can all kinda |

—r
o ——— e
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‘CROCHET AND TATTING DESIGNS |

~ . By WINIFRED WORTH

| e

s sliapy 0B wpy article. A fine
pattern to make in your spare
time. \
Chain 3¢. .,
1st Bow—1 4. in' 10th st. from hook,
(ch. B, skip 4 sts. 1 4, in next st.) re-
peat twice, turn.
2nd Bop—Chain €, 1 4. in 1st space
{sp.) ch. 5,1 4.in each sp. to end of
row, tirs :
8rd Row—Chain 6, 1 d. in 1st sp.,
ch. 5,-1 d. in each 2 sps., ch. 8, 10 &
under 6 ch, 1 d. in last sp. inslst row,
turn, -
4th Row—Chain 8, 1 d. between 2nd
and 3rd t, ‘ch: 3, 1 d. between aach
t. to end, making last d. in Chaln 12,
-turn, v 0 o b=l

]

Picot Beading.

v HE repetition of this beautiful
motif grows more pleasing as It
progresses. Try it and you will

find that this aseertion Is true

Ist Bow—1 t. in 5th st from book,

ch. 6, 1 € in esch of 2 st

§7.F

)
sl. &L,
end of 2ad row (for scallop),

at

il tura.

Row—b 4., 4 eh., 6 d. over & ch,,
p of mext ¢, ch. 3,1 L
t. over 6 ch., 1 t. ia next
ch., at end, ch. 5, fasten
with sl st, ch. 1, turn.

d. 4 ¢h. & d. over b ch.
nextt,ch. 8,1t in
t,nlast t, 1 & in
ch. 6, al, st. in 3 ch,

Pgte

e

ch. 1. turn. Repeat from 4th rovw
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PATTERN SERVICE

2374
‘A BECOMING MODEL .~
FOR MOTHER'S GIRL.

This style:is nice for serge, gingham,
{mrcalt-. galatea, chambray, repp, pop-
in, voile, velvet. or taffeta, The pock-
ets may. bo omitted. . The sleeve is a
one.plece model, . ... .

Th pdttern i2 ecut In four sizes: 6. §,
10 and }12-years. " Sis¢ 1) requires 314
yards of 445Inch material, Brald or
embroldery will bs nlce for trimming
on this design. > 7.y vk

A pagtern of thiz illustration mailed
to any dress on receipt of 10 cents
in_silver or star%pa. .

Order through The Bulletin Company,
Pattern Dépt, .\arﬂch._c‘ﬂn.
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: 2328s
' - A CHARMING NEGLIGEE,
This: styie i= nide: for crepe, China

silk, satin, taffeta, charmeuse, cash-
mere, albatross, lawn; batiste or crepa
de chine. - In gotton crape, with facings
of lawn [n contrasting material, one
may hava & very pretly and Inexpen-
siva gown after this pattern.

It gocut in four sizes: Small, 22-84:

3

‘| mediom, 28-38: large, ltn-is_ and extra

iarge. 44-46- us re.  Size
mediom requires 73 yards of 36-inch
materjal. ; : .

& pattern of thls illu tlon mailed
to any addresd on receipt of 10 cents
In_silver or smmgls-.

Order through The Bulletin Company,
Patteryd Dept., Narwich, Conn,

Keep Stiff Upper Lip.

where it will dstermine never to per-

mit the ris’ldﬁy.i‘t:tl its u&?srhlg ;:um-
untiy - S6E .~ - fellow

I:gnmdkﬁ&hun hanged, — Houston
L b . -

. ) a&!’i;

The world will yvet reach tha point.

2262
A VERY SMART STYLE
FOR THE GROWING GIRL,

Plaid suitlng, checked or striped
glngham, chambray, ré#pp, galalea,
seersucker, crepe, serge and gibardine
are good for this stylel It Is also nice
for taffetn and velvef, The pockets
may be omitted. The waist portions
are joined to a straight plaited skirt.

The pattern i= cul iy four sizes: 6,
8. 10 and 12 wyears. Elze 10 requires
417 vards of 26-Inch material X
A poattern of this fllnstration mailed
}o any addrvess on receipt of 10 cents
n silver or stamps.

Order throngh The Bulletin Company,
Pattern Dept.. Norwich, Cenn.

Looks That Way,

The committesmen keep postponing
potion in that investigation as if, they
might be afraid La Follette is looking
for a chance to make one ol lis long-
distance gpecches.—Indianapolis Star.

Dr, Morrigon has arrived at Brisbane

WENT T0 CANADA
AND FOUND RELIEF

Remarkable Tribute To “Fraitatives™
The Creat Fruit Medicine.

Jan, 16th, 1918,
T had Catarrk for thiriy-mine yoors
and I doctored with & great maay
doctors and tock all the patent medi-
cinesthatTheardof. Atlast,Iwentto
Canada and saw “ Frult-a-tives” pdver-
fised. Xcommencedtaking themin1014,
and kept right on for & year and my -
Catérrh was entirely relieved, Thank
God for the relief as it is an awful
disease to have, The *FPruit-a-tives”™
have helped me in other ways, also.
Now, if you want to publish this, you
may doso for it Is nothing buf the
truth, and the whols truth *?,
MATTIE RHAPSTOCK,
Bold by all deslers at 50¢. & box, 6 for
$5.50, trial size 25¢,—or sent postpaid
on reccipt of price by Fruit-a-tiveg
Limited, Ogdensburg, New-York.

Looks That Way.

Stilt, it could harfdly be that Bob
LaFolletie neglected to vote on the
war declaration because he wasa't In-
terested in the subject. One almost
suspects that he didh't dare to vots
the wuy heé wanled to—Indianapolis
News:

Defect and Remedy,

It is proper that public attention
mhould be focused on the short-
comings brought out by pending im-
vestigations rather than the real per-
formances, It is the former that need
the remedy.—Chicazo Herald,

Something for Reflection.

Less than eight cents a day Is the
pittance calculated to keep an Ar-
menjan from gtarving. Do peopls
who ent their fill three times a day
realize what littla elght cents wil)
buy ?—Portland Oremonian.

Is the Slower,

Giving coal the right of way over
foofl on the raiflreads is evidence that
the authorities helieve the people
would ratner starve than freeze to
death. Anyway, starvation’s sglower—
Buffalo Enqulirer,

Never Sought the Limelight.

One man who gets the limelight
without seeking it is Count von Lux-
burg—Charleston News and Courder.

STOPSANY COLD
IN A FEW HOURS

“PAPE’'S COLD COMPOUND" OPENS
CLOGED NOSE AND HEAD AND
ENDS GRIPPE.

Relief comes instantiy,

A dose taken cvery two hours umtil
three doses are taken will end grippe
misery and break up a severe colds
either in the head, chest, body or,
limbs,

It promptly opens clogged-up nos-
triis and air possages in the head,'
stops nasty disgharge or nose running,
relieves sick headache, dullness, fever-
Ishness,

sore throat, sneeping, sgre-.
Less and stiffness,
Don't stay stuffed-up! Quit blow-

ing and snuffling! Ease your thrab-
ting head! Nothing else in the world.
gives such prompt relief as *“Pape's
Cold Compound,” which costs only &
few cents at any drug store. It acts
without asgistance, tastes nice, causes

from China.

EG* inconvenience. Pe wsure you gst
the genuine,

) i

THE. BES

CIATED.
What présent fills these

As a matter of fact

W ARE FURNITORE

than a nice article of Furniture?

ideal gift for any occasion and we have

the ideal Furniture for gifts.

-

ANNIVERSARIES ARE COMMEMORATIVE EVENTS
AND THE PRESENT WHICH LASTS LONGEST AND
GIVES MOST COMFORT IS THE MOST APPRE-

requirements more perfectly

Furniture makes an




